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.2cxy Liew, or “Mr. Food", he is "Malaysia’s Gour- 
=: with his concise and humorous articles. 


== started to write food articles since 1997 in 
‘eminine”, “Apple”, “Traveler's Digest’, “Long Life’, 
“_ove Beauty”, “Agroworld”, “New Life Post”, “My 
‘/edding”, “Powerful News”, “Sin Chew Daily” and 
omers. He is a food columnist with Feminine and 
Oriental Cuisine for more than 10 years, where he 
72S promoted countless restaurants and recipes. 
=e has great influence in the culinary industry with 
7s understanding of different cuisines from many 
sountries. 


=e believes in enjoying life with no burden as the 
*e is short, and do not force yourself in doing 
something you dislike, he believes in having 
‘reedom, having fun and eating good food, aiming 
‘or the best in his career. 


He has a business background, is public-spirited 
and insightful. He is also the Chief Executive 
Officer Food Lover International, and consultant 
of a soy sauce factory, hotel, restaurants, seafood 
restaurant, organizations and culinary industry. He 
acted as a consultant, appeared in ads, was a - 
College Of Agriculture lecturer, is a well-known 
writer and product spokesperson. 


In 2006, he was the Nanyang Siang Pau’s national 
business commissioner, and then he achieved 
100% papers’ purchasing rate every Saturday for 
two consecutive years. He is also able to expand 
the paper’s profit with his food column. The data 
shows that there was more than a hundred 
thousand turnover in a year and strong support 
over 1 million readers. The increase in circulation is 
definitely a new record. Even the magazine 
"Feminine" and "Oriental Cuisine" he cooperated 
with enjoyed increased circulation. And he is now 
also an author of Seashore Publishing, the 
wholly-owned subsidiary of Popular Holdings. 


The name “Mr. Food” is a well-known brand. 
Whenever he gives speech or food accreditation, 
there is always a packed audience. At the same 
time, he is also the “Malaysia’s Gourmet” 
recommended by the ministers. He shares his diet 
tips with the rulers and government officials, 
winning the “Master Of The World's French Cuisine 
Honor’. Besides, he is the first in the country to win 
“Excellent Social Service Award” by the 10th 
Supreme Ruler, in recognition of his contributions, 
he was also appointed as special committee, to 
write a biography. 


His name will be mentioned in the category of 
Malaysian Gourmet. His portraits are hanging on 
restaurants’ signboards, his photos and articles 
are enlarged for advertising. His slogan "| am here 
because of good food" is effective in publicity 
purposes and many restaurants are proof of that. 
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Bibik Neo Restaurant 
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Malacca or Melaka was et feet port oleae and vee 
~ trade routes during the rural era of melaivierel) and the Nether- | 
lands. The Straits was a busy channel with spices trade and 
goods trade. It attracted many Chinese men seeking adven- 
gece la tales eltsecne) foreign land. At the same time it made ee 
slave ee ele} (Once After settling down, some Chinese workers 


married local women, and their descendants are known as the 
_Peranakan Cina, which means they are locally born and bred. 
: als men are called Bieleia while the women ere ToR ola ci 


Babas and hivonyas eis) rice known as 5 the "Straits Chinese’. 


Their culture is influenced by the Malays, withmost of them 
believing in Buddhism and Taoism, while some believe in 
Hinduism. They speak Malay, English but most of them cannot 
Speak their native dialect, however, they are most protective of 
inelr Chinese etiquette. 


Where They Come From 

Among the Babas in Nanyang or Southeast Asia, the Babas 
in Java possess the mostancient history. It could be traced 
back to 1292, where Shibi and Yi Hei Mi Shi led an army ex- 
pendition sent’‘by Kubla Khan to Java. Since then, it left large 
groups of the Chinese population in Java. Then they moved to 
Kun, Bangka Belitung, Malacca, Penang and Singapore. 


There is also a legend saying that the Princess Hang Li Po Is 
escorted by Cheng Ho to marry a prince in Malacca, leaving 
a large number of followers married to locals that resulted in 
today’s Babas and Nyonyas. Is this really true? The History 
books fave no record of that. Perhaps, after seven voyages, 
some followers are bound to remain there, but according to 
clues (Peranakan China) and their activities, this story does 
not match the era. 


Malacca has six hundred years of history. More than 300 
years ago, the Babas and Nyonyas began to live at Holland 
Street in Melaka. The ancient maps marked "Java Market" 
and "Ge Ling Street", which is close to the Melaka estuary 
area, which explains why there are so many Babas in Melaka, 
where they are from, why the female ornaments are decorated 
with Indian influences. 





Millionaire Street 

In 1824, the British took over Melaka, the rich Ba- 
bas began to focus their activities in Holland Street. 
Today, a house in this street cost more than a mil- 
lion Ringgit. The doors are carved with poetry, it is 
also known as “lots of writing Street”. Most of the 
wealthy class of residence stayed in Jonker Walk, 
while middle-class families scattered in Tengkera, 
most people are staying at Bukit Rampai, scattered 
along Alai, Pulau Gadong, Bukit Berendam, Tan- 
jung Kling and so on. 


The Holland Long House 


The houses in Holland Street are long and narrow, 
with around 300 metres of depth and some even 
extended to the river side. It looks like a centipede, 
because when we view it from the distance, the 
houses looks like centipede legs. 


When the Dutch ruled Malacca, the property tax 

is calculated by the width of a house, even the 
doors and windows are also included, that’s why 
you Can see narrow and long curved housing here. 
lf you would like to know which houses are Baba 
residences, pay attention to doors and windows, if 
it is carved with the words such as “Fu Shan” and 


“Shou Shan”, and decorated with long Jariterns, it is 


a Baba house. 


AXI4ZO) 


The Baba’s Ancestor 


During the British colonial period, Tun Tan Cheng 
Lock participated in "Straits Chinese British As- 
sociation," thus revealing that most of Babas are 
proud to be a part of the British. By 1949, the MCA 
organization was established. It subsequently 
became Malaysia's largest Chinese organization, 
promoting good ties between the Chinese and 
Malays, emphasizing equality amongst all ethnic 
groups and striving for independence. In Decem- 
ber 1960, after the death of Tun Tan Cheng Lock, 
Tuanku Abdul Rahman renamed Holland Street into 
“Tun Tan Cheng Lock Street." While the old houses 
Tun resided in are well-preserved. 


Other outstanding local born Chinese Baba are Lin 
Wenging and Chen Qixuan from the agricultural 
industry and Li Juncheng, Lin Bingxiang and Huang 
Zhonghan from the finance industry. 


The Non-indigenous 
Peranakan 


The. word "Peranakan" or indigenous no longer 
exists in the mind of majority people here. They are 
now collectively called Babas and Nyonyas. The 
government has no intention to include them as "in- 
digenous" because they are difficult to be identified 
solely based on their names and appearances. It is 
hard to identify whether they are Chinese or local 
born Chinese. They can only be differentiated in 
accordance to their dialect groups such as Fujian, 
Guangdong, Chaozhou, Hakka or Hainan, and then 
identifed as Baba Fujian, Guangdong and so on. 


Proportion of the 
population 


From the statistics of British colonial government 
in 1891, there are about 3400 residing in Malacca. 
and with more than 10,000 in Singapore, 15.600 in 
Penang, and the rest scattered in Selangor, Nea- 
eri Sembilan and other states. In 1910, there are 
35,000 Babas and Nyonyas in Malaysia, consisting 
about 20% of all Chinese. According to statistics 


in1852 or even earlier, the ratio of male and female ~ 


immigrants is 11 : 1, until the late Qing dynasty, 

a large-scale of immigrants came here and some 
even came with their whole family. It was only from 
then the population of Chinese women began to 
increase while the number of marriages between 
Chinese and Malays gradually decreased. 


The Original Meaning of 
Babas and Nyonyas 


The Peranakan men are called Babas in general. 
Itis derived from Turkish, meaning "Grandpa" or 
"Mr". Another argument believes it is derived from 
Indian and Bangladesh native language, which is 
used to refer to the European children, and later 
became the general name for men collectively. it 
is similar to when a Malay marries a Dutch, they 
are called Dutch, or when a India marries a Malay, 
they are called Chetty, when a Portuguese marriés 
a Malay, they are called Senari. They have special 
meanings. | 


“Nyonya’” means “married women” in Indonesia. 

It is an honorific word. While the Chinese believes ° 
that the word “Nyonya” is derived from Hokkien; 
means rich mistress, wife, Misses or Miss. 


The Reasons of Wane 


Baba culture is described as "not Chinese but it is 
Chinese," from glory to wane. The main reasons 
are due to their categorization as Chinese, the 
descendants’ marriage with other ethnic groups, 
and some converted into Muslims after marrying 
Malays, some are English-educated, and some has 
moved abroad, leading to the rapid loss of their 
ethnic nature. The Babas and Nyonyas are often 
confused with their identity, on whether they are 
Chinese or local-born Chinese? Where are their 
real roots? China, Java or Malacca and Penang? 


The Drifting Nobility 

The Baba’s peerage fell due to the loss in oppor- 
tunity of the spice business passed down by their 
ancestors. During the British colonial period, most 
of the Babas worked as senior civil servants or 
professionals, and their ambitions of operating their 
own businesses gradually faded away. The new 
generations lived with their family wealth, did not 
retain their culture and wealth while many families 
dispersed. 


After the independence of Malaysia, the govern- 
ment departments were taken over by the Malays 
ana the Babas lost their important roles in the 
official institutions leading to their deterioration in 
social status. Nowadays some of them operate 
antique shops or work in restaurants and hotels, 
without much breakthrough. 


Perhaps many years later, their descendants may 
change this just like how their ancestors used to 
operate in-the food and beverage industry instead — 


of spices trading. 
HIZO) 
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In the gourmet Brradise of Malaysia, you can taste =aIN); youvwa 


various kinds of cuisines, especially in Malacca, 
where it was resided by immigrants from Indone- 
sia and ruled by Portugal, the Netherlands, the 
United Kingdom and then Japan. It is a society with 
Malays, Chinese, Indians, Sikh and the indigenous 
group where they are integrated together. The food 
available here is varied and you can even taste the 
southern China cuisines here. This is their competi- 
tive strength. 


Nyonya cuisine encountered a second major 
change in the 18th century, where the number of 
women emigrated from Guangdong increased. 
Some of them settled down here and some are 
married with Babas. Since then, they have mixed 
Guangdong cuisine into Nyonya Cuisine as com- 
pared to Nyonya Cuisine with Hokkien style that 
appeared long ago. The Guangdong style Nyonya 
cuisine has become another mainstay in Nyonya 
Cuisine. 


This cuisine is inherited from Chinese favourite 
herbs, mushrooms, dried food, bean paste and 
others, combining Malay’s ingredients, such as 
candlenut, laksa leaves, belacan and fermented 
shrimp paste, it is also mixed with Indian and 
Middle Eastern spices, Java’s vegetables such as 
buah keluak, fern plant and ulam. Nyonya families 
use some of these ingredients as dyeing properties 
to produce natural foods. 


It is usually the woman who cooks for her fam- 

ily. Under the mother’s guidance, the daughter Is 
always an expert in cooking. While the housewives 
will gather and discuss about cooking techniques, 
making Nyonya food taste the same, it is normally 
sour, sweet, salty and spicy. 
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Its culture is merged between Malay and Chinese, 
and influenced by Indonesia. Malacca was once 
the world's merchant gathering point enabling the 
birth of Baba and Nyonya ethnic groups. There- 
fore Nyonya Cuisine is supposed to have arrived 
earlier in Meleka than in Singapore and Penang. I'll 
summarize it as "Malay Archipelago Delicacies of 
Nanyang cuisine." 


Spice health 


The spices are used not only as food seasonings, 
they possess health benefits as well. Adding some 
spices into dishes could warm the body, promote 
blood circulation, stimulate the gastrointestinal 
tract, help metabolism and improve the appetite. 
Spices such as cinnamon can reduce women's 
menstrual discomfort. Pepper, curry and other 
spices contain properties that can burn fat if con- 
sumed on a regular basis. 


How to Select Spices 


Bulk purchase spices in their whole form, such 
as pepper, fennel seeds and so on. Crush them 
only when utilizing. It is more fragrant than the 
powdered form and lasts even longer. 

2. When buying powdered spices, beware of its 
colours. Do not purchase mixed spices or those 
that appear wet and with their colour faded. 

3. Smell the spices to check if it has the original 
flavour. It should possess a thick and fragrant 
smell. Do not buy those that are musty. 

4. Choose fresh spices such as garlic, ginger, 
shallots that have original flavours. Do not 
choose those that seem withered and rotten. 
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Spices 


Fresh spices such as lime leaves bought from 
the market are aromatic. But remember to add 
these spices only during the last stage of the 
cooking process because it cannot be cooked 
over high temperatures: However its aroma will 
‘ast longer than dried spices. 
_ Add dried spices to cook prior to other ingredi- 
=—*s as it can be cooked for long hours making 
2sn flavourable. For example, although 
$ spicy, it is not aromatic and its spiciness 
» >.< not be affected by high temperatures. 
Th the same goes ‘or pepper. 
_ —*usn or flap the herb spices before cooking to 
"ance its flavours. 
> Jed spices should be added into dishes 
"2 °way during the cooking process or when the 
> sn is half-boiled. 
Seed spices are suitable to cook over high 
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2. \tis preferable to heat it with boiling water 
or hot oil. 

>. It is suitable to braise and pickle for long 


periods until the flavour is fully absorbed 
into the dish. 

c. The best way to prepare seed spices are to 
crush it before cooking instead of blending 
it. 

d. You may also bake it to prevent moisture to 
make it more fragrant. 

>. Ingredients with strong tastes should be cooked 
with strong flavoured spices too. While light fla- 
voured ingredients such as melons, vegetables 
and seafood should be cooked with mild spices 
or herbs. 

7. Do not add too much paste formed spices or 
else its strong taste will cover the original fla- 
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vour of the dish. So beware of its proportion. 


Although the sauce formed spices is diluted, do 
not add too much. It is suitable to use as mari- 
nate or seasonings. 


When To Add Spices 


The spices could be utilised as food marinate to 
expel unpleasant smells before cooking. 

After heating up the pot, fry spices till fragrant 
first before adding in other ingredients. 

Spices such as basil and coriander are for 
garnishing before a dish is served to enhance 
its flavour. 


Spices storage 


lt would be better to Keep spices in aluminum 

cans, sealed and stored in a cool place for non- 

perishables. Besides, glass bottles are better 
than plastic containers. 

Fresh spices such as garlic and onions could 

be wrapped with paper and kept in plastic 

bags then placed in refrigerators. It couldn't be 

placed outdoors and must not be kept after cut- 

ting. 

Powdered spices are easy to become moist, 

agglomerate and even grow worms. 

a. Pack the spices in a dark coloured container 
and seal it. Then place the container in a 
cupboard or ventilated place. 

b. Do not explore spices under the sun, and 
do not place spices next to the gas stove, to 
avoid chemical reaction or evaporation. 

Particle spices can be stored for six months. 

Bulk buy spices will lose its aroma after a few 

months, so it should be utilized in the short 

term, and stored properly. Only open one pack 
or one bottle of spices one at a time. 

Sprinkle bulk buy spices onto dishes for greater 
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